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with your children's education...

KURT T. SHERY IS EXPERIENCED » KURT T. SHERY IS SINCERE
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Supported the program of cost reduction, without cutting the Dedicated to the welfare of youth; as chairman of boys and girls
educational program. work, Kiwanis Club of Torrance; in theYMCA; in scouting organ-
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KURT T. SHERY IS RELIABLE
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